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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "Q;.-iestions  and  answers."  Information  from  the  Bureau  of  Home 
Economics,  U.S.D.A. 


Leaflet  available:     "Eggs  at  Any  Meal." 
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Questions  today  are  many  and  varied  ~  or  quite  miscellaneous  as  Uncle 
Ebenezer  would  say.  I've  been  saving  these  letters  up  for  a  week  to  answer. 
So  here  goes. 

First  question:     "TThat  causes  doughnuts  to  crack  during  frying?" 

Answer:     I  am  sending  you  a  copy  of  the  Baj.:ing  bulletin,  which  gives 
directions  for  mal-:ing  and  frying  doughnut s«    Doughnuts  are  likely  to  crack 
during  frying  if  the  fat  is  too  hot  when  they  are  first  put  in.    A  crust  is 
then  quicldy  formed  over  the  doughnut,  and  as  it  continues  to  cook,  steam  and 
gas  from  the  inside  of  tx^g^^doughnut  cpuse  the  crust  to  break.    The  doughnut 
is,  of  course,  not  in  any y' injured  by  this  cracking  of  the  crust,  though  it 
maj/-  absorb  a  little  more  fat.    And,  by  the  way,  are  you  using  a  reliable 
dourhnut  recipe. 

Third  question:    ""^Should  oysters  be  washed  before  they  are  used?" 

Answer:    ITo.    Oysters  should  not  be  washed  before  they  are  used.  In 
the  radio  cook,  book  you  will  find  directions  for  preparing  oysters  in 
various  ways. 

Fourth  qu.estion:     "Uill  you  please  tell  me  how  to  malce  a  very  red 
Devil' s  rood  Cai:e?" 

Answer:     I  can  tell  you  how  to  maiie  a  very  red  Devil's  Food  Cake, 
but  I  don't  think  you'll  want  to  raaJce  one,  after  I  tell  you.    You  see, 
a  red  Devil's  Food  Ca2ce  is  red  because  of  the  extra  soda  which  has  been 
added,  that  is,  more  soda  than  is  necessarj^  to  neutralize  the  acid  in  the 
sour  milk  and  chocolate.    A  red  Devil's  Food  Cake  :ias  a  slightly  different 
taste  from  a  brov/n  Devil's  Food  Calce,  because  of  the  extra  aiiiount  of  soda. 

Have  you  ever  eaten  sour  nilk  biscuits,  in  which  too  much  sod^  has 
been  used?    They  are  a  peculiar  yellow  in  color,  and  they  are  not  an 
appetizing  product.    It  seems  queer  th^t  people  should  condemn  a  pecaliar 
color  and  flavor,  in  one  bai:ed  product,  and  try  to  get  it,  in  another. 
When  --e  eat  foods  containing  too  nuch  soda,  we  are  taking  froe  alkali  into 
the  body,  and  that  is  not  a  particularly  desirable  practice.    Of  course, 
there  isn' t  as  much  liarm  in  serving  red  De-zil' s  Food  Ccke,  once  in  a  while 
as  there  is  in  serving  yellow  soda  biscuits,  several  times  a  week-. 
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ITcxb  question:     "please  toll  ne  Aorr  I  can  keep  tht  juice  from  ru.nning 
out  of  :ny  apple  pies." 

Answer:    When  you  make  your  apple  pies,  do  not  add  ^vater.    Most  all 
apples  have  moisture  enou^^  in  themselves  to  cook  up  well  in  a  pie.  Before 
you  put  on  the  top  crust,  moisten  the  outside  rim  of  the  undercrust,  and  fold 
the  upper  crust  over  it.    press  the  crusts  together  with  a  fork.    Be  sure  to 
cut  slits  in  the  top  crust  to  allow  the  steam  to  escape.    Follow  these 
dir.-ctions,  and  I  think  you'll  have  no  trouble  \7ith  your  apple  pies  running 
ove 

The  next  request  is  for  an  Almond  Cream  Pie  recipe.    You  will  find 
a  recipe  for  Cream  Pie  on  page  64,  in  the  Radio  Cookhook.    This  calls  for 
vanilla  as  the  seasoning,  hut  you  can  suostitute  almond  e:ctract  for  vanilla. 
Use  a  little  almond  extract,  and  you'll  have  an  Almond  Cream  pie.    Or  stir 
chopped  olanched  almonds  into  the  creaia  filling.    They  will  give  almond 
flavor  and  a  pleasing  "nutty"  texture. 

Last  question:    ^^liy  young  son  laas  been  stirred  to  action  by  a  study 
of  birds  and  wants  to  make  some  bird  houses  for  the  robins,  wrens,  orioles, 
and  brown  tlirashei?B  which,  spend  the  summer  on  our  farm.    Can  you  tell  me  where 
to  get  ideas  for  bird  houses,  and  is  there  any  way  to  keep  cats  away  from  the 
birds?" 

I  am  sending  you  a  bulletin,  called  "Homes  for  Birds" ,  which  has 
pictures  of  several  kinds  of  bird  houses,  with  directions  for  making  them. 
It  also  explains  methods  of  attracting  birds.    There  are  plain,  easy-to- 
make  homes  for  the  blue-bird,  who  doesn't  care  whether  his  home  is  a  fancy 
one  or  not.    There  are  charming  rustic  homes,  covered  with  bark,  for  the 
more  particular  birds,  and  a  neat  little  bungalow  for  Jenny  Wren  and  her 
family. 

For  the  pui-plo  martins,  which  love  companionship,  there  are  regular 
apartment  houses.    For  instance,  the  martin  house  illustrated  in  the  bird 
bulletin  has  a  foundation,  two  stories,  and.  a  roof.    There  are  eight  rooms 
in  each  story.    As  the  bird  colony  grows,  more  stories  can  be  added. 

How  would  you  like  to  have  an  ov/1  in  your  bird  family?    Barn  owls 
like  m3:n-:.Tade  homes,  and  the  simpler  the  home,  the  better  pleased  they  are. 
No  fancy  gingerbread  work  and  bric-a-brac  for  the  wise  old  owl. 

As  you  intimate  in  your  letter,  cats  are  one  of  the  greatest  obstacles 
in  efforts  to  increase  bird  life  in  cities  and  in  suburban  communities. 
Even  the  most  well-mannered  and  kindly  house  cat  is  apt  to  fall  from  grace 
occasionally,  when  he  sees  yc-ung  birds  just  out  of  the  nest.    During  the 
nesting  season,  the  cat  must  be  kept  away  by  the  use  of  sheet-metal  guards, 
placed  high  enough  on  the  tree  th^t  the  cat  cannot  spring  from  the  ground, 
and  secure  a  hold  above  the  sheet-metal.    There  are  a  number  of  other  de- 
vices for  keeping  cats  and  other  enemies  from  bird  houses,  but  I  won't  take 
time  to  discuss  them  now.    Send  for  the  bulletin,  if  you  are  interested  in 
songbirds,  and  want  to  attract  them  to  your  home. 

Here's  a  question  frequently  asked  about  feeding  the  baby  cod  liver 
oil:     "\7h^t  if  my  babies  won't  like  the  taste  of  codliver  oil?"     The  answer  is 
this;     Bahies  usually  like  codliver  oil,  from  the  first.    Being  unprejudiced, 
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and  too  yo-uiij;;  to  oe  finicl:y,  tliey  may  even  like  it  very  much.    Those  of  us 
viho  are  older,  and  not  so  sensible,  rnay  hide  the  taste  of  the  oil  in  a  little 
orange  .jaice,  or  other  frait  juice.    Sonetiraes  it's  easier  to  talce,  just  before 
a  meal,  \ih.en  you're  hungry. 

Here  is  the  second  question:    "If  the  value  of  codliver  oil,  lies  in 
the  fact  oh_at  it  contains  vitamins,  especially  the  one  called  D,  why  can't 
we  use  other  foods,  like  milk,  which  also  contains  Vitamin  D,  instead  of 
codliver  oil?" 

The  answer:    Milk  does  contain  Vitamin  D,  and  milk  is  a  most  important 
food.    It  is  called  a  protective  food,  because  it  helps  protect  the  body  from 
disease.    But  here' s  an  interesting  fact  about  milk.    If  the  cow  vmich 
provides  the  milk  for  your  babies  does  not  have  direct  sunshine,  and  fresh 
:^Teen  food,  her  milk  may  not  contain  Vitamin  D.    In  the  winter  time,  v/hen 
cows  are  fed  in  the  dark,  with  dry  fodder,  their  milk  may  be  lacking  in  this 
most  valuable  vitamin. 

I  thought  that  was  the  last  question  to  ansv/er  in  connection  with  this 
program,  brut  I  see  there's  another.    A  listener  wants  to  laiow  how  early  one 
should  begin  to  build  strong  bodies  for  babies,  with  direct  sunshine  and 
Vitamin  D.    The  answer  to  this  is:    Begin  before  the  baby  arrives. 

A  certain  scientist  says  that  rickets  would  be  abolished  from  the 
earth,  if  mothers  would  talce  the  proper  precautions.    Before  their  babies  are 
born,  mothers-to-'be  should  have  ample,  well-balanced  diets,  y/ith  lots  of 
green  vegeta.bles,  and  cow' s  milk.    They  should  have  fresh  air,  and  direct 
sunshine.    Babies  should  be  placed  in  the  direct  rays  of  the  sun  for  a  part 
of  each  day,  and  should  be  fed  codliver  oil  for  the  first  two  or  three  years 
of  life.    He  sa;;-s  that  these  things  wovild  help  more  in  eradicating  decay  of 
the  teeth,  thaji  all  the  other  methods  put  together.    Sounds  simple,  doesn't 
it,  when  sunshine,  and  codliver  oil,  are  in  reach  of  us  all. 

Sponge  cake  questions  come  in  frequently.    Sponge  ca]:e  really  is 
very  sl.iplc  to  mai:e.    I  thinlc  I'll  stop  here  and  give  a  little  sermon  on  it. 

In  the  first  place,  a  sponge  cake  is  a  calce  made  wi thout  fat.  Eggs 
supply  the  liquid  in  sponge  calces,  and  serve  as  a  means  of  adding  air  for 
iijaking  the  cakes  "light",  or  for  leavening.    Lemon  juice  or  cream  of  tartar 
is  added,  because  the  acid  affects  the  egg  in  such  a  way  as  to  maJce  the 
cake  more  tender.    Fine,  soft-v/heat  flour  gives  best  results  in  cakes  of 
this  type. 

I  shall  give  you  the  ingredients  for  a  simple  sponge  caJce,  and  then 
tell  you  how  to  combine  them.    Six  ingredients,  for  this  cake: 


Everybody  have  six  ingredients?    Better  repeat  them,  to  make  sure: 
(Repeat) 


1  cup  sifted  soft-wheat  flour 
4  or  5  eggs 
1  cup  sugar 


1/2  teaspoon  salt 

3  teaspoons  lemon  juice 

1/2  lemon  rind  grated 
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llovTf  "because  of  their  delicate  texture,  sponge  cakes  require  more 
careful  mixing  aiid  ooMng  thto  other  c>'^.kes.    Add  the  sugar  to  the  "beaten 
ego;  yolksi    Then  add  half  the  salt  to  the  sifted  flour.    Add  the  other 
half  of  the  salt  to  the  egg  whites,  and  "beat  them  stiff.    Fold  the  "beaten 
egg  \7hites  into  the  mixture,  and  add  the  flavoring  last«    For  beating  the 
e-^gs,  a  dover  "beater  gives  satisfactory  results,  and  requires  less  time, 
and  energy,  than  a  \7ire  whisk.    Pour  the  "batter,  as  soon  as  it  is  mixed, 
into  a  smooth,  ungreased  "baking  pan. 

For  a  large  or  me diuin- sized  loaf  of  sponge-caJce  a  tu"be  pan  is  "best, 
"because  the  center  opening  allows  the  niixoure  to  heat  evenly.  Powdered 
sugar  may  "be  sifted  over  the  top  to  malie  the  crust  more  crisp.    The  oven 
should  "be  ready  for  the  calce  as  soon  as  it  is  mixed  and  in  the  pan.  A 
large  or  medium-sized  sponge  caJce  should  "be  "balced  slowly  at  a'bout  325°  F., 
small  cakes  at  somewhat  higher  temperature,  or  a'bout  340°  F.    In  catting  the 
cake  for  serving,  it  will  "be  lighter  if  "broken  apart  vdth  the  fingers  or 
a  fork,  rather  than  cut  with  a  knife. 

There,  that' s  all  there  is  to  rnalcing  a  sponge  coke,  and  I  maintain 
that  a  sponge  cal^e  is  easy  to  make— if  you  have  accurate  directions,  and 
"b£5ke  it  slowly  in  a  moderate  oven. 

Tomorrow:     "Meals  for  Two" • 


